
Core Unit: Food Availability & Selection Task 1

PART C : Report (Total 20 marks)
( P 1 . 2 )

t, Design and Conduct a Survey to investigate the t)?es of foods chosen by
people iepresenting youf 8loup and the teasons for their choices

2. Evaluate thc information gathered in lhe survey, and rYrite a short report

outl ining the conclusions you have made and stating i f this is similarto other
inlonnation you have gath€red from othcr sources such as Textbooks' Magazines,
Intemet a|ticles.

3, Hand in a copy ofyour survey.

Total (20 marks)Part D I
(P4.1.4.2)

Practical Work:

1, Working in pairs - you will prepare, cook and serve a qlEplg dish which
^' 

."n"",r"o* of yo* selected study group choices of food drat they would eat

2. Write a % page iustification for your choice ofrecipe'

3. Preoare a-t14qa14r for rlre preparalion ol rhe dish in class'

+, pr"!."t v.* aif.n a style appropriate ro your srudy group choice 
,For .

exa-pl. ifyou wete cooking for a child' you would decorate the table aro

Dresent Lhe food in {he sryle a child would l ike

s. il^Otirt" n ri""d .oifi.d r9g!p9 for 2 people with your food order on the

sp-".jf,"d dur" The food order form is attached listing lood alreddy ln stocK

Anv extra lood noL listed should he added A ntaximu m o f 2509 ol meat per

oaii is alloued to be ordered.
6, i! i1g required equipment on the assessrnent practical da) {Apron hat' lea

towel and contalner)
f. V"t *li U" .tt"d on your choice and justificatiol of recipe orgalisalion'

presentation offood and clean up procedures used throughout the practrcal

assessment task.


